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CLAIMS (CN1234990A) 



1. A ham sausage, characterized in that: said ham sausage comprises raw 
materials in proportioning by weight as follows: 



Sliced lean 
poultry/cattle meat 


40-80 parts 


Fish meat 


1-20 parts 


Animal protein 


0.1-30 parts 


Vegetable protein 


0.1-5 parts 


Animal fat 


0.5-8 parts 


Quality modifier 


0.1-5 parts 


Seasonings 


3-5 parts 







said quality modifier is sodium carboxymethyl cellulosate and 

composite phosphate; 

said sliced lean poultry/cattle meat is one or more selected from the 
group comprising pork, beef, chicken meat, mutton and donkey meat; 

said animal protein is one or more selected from the group comprising 
serum protein, collagen, lactoalbumin and egg protein said collagen is 
pork skin, emulsified pork skin, or hydrolyzed animal protein made of 
gelatin, lactoalbumin is casein or sodium caseinate, and egg protein is egg 
white, egg white powder or dry albumen flakes; and 

sa\d vegetable protein is one or more selected from the group 
comprising isolated or concentrated soybean protein, peanut protein and 
wheat protein. 

2 The ham sausage according to claim 1, characterized in that: said 
seasonings are salt, sugar, gourmet powder, ginger powder, P e PP e ^ d 
vitamin C, which take up a proportion by weight of 3.22-4.85 parts 
wherein: salt 1.5-2 parts, gourmet powder 0.15-0.7 parts, sugar 1.3-1.5 
parts, ginger powder 0.1-0.25 parts, pepper 0.12-0.25 parts vitamin C 
0 05-0 15 parts; said quality modifier is 0.1-3 parts, animal fat 0.1-10 
parts, vegetable protein 0.5-5parts, said animal fat 0.5-8 parts, and an 
addition of carrageenin of 0.5-0.9 parts. 



3 The ham sausage according to claim 2, characterized m that: quality 
modifier is 0.7-1.4 parts, wherein sodium carboxymethyl cellulosate is 
0.4-0.9 parts, and composite phosphate is 0.3-0.5 parts. 



i 



CPCH0663479P 



4. The ham sausage according to claim 3, characterized in that: said 



sliced lean pone 




r iMi iiiccti 


1 0 nnrtQ 
1 \J pal to 


Egg protein 


1.6 parts 


Sodium caseinate 


0.85 parts 


Carragageenin 


u.j parts 


j&muisiiiea pone 
SKin 


i par l 


_ . 

Vegetable protein 


z-z.j pans 


a lg lal do oalU 

animal fat 


O jJcU Lo 


Sodium carboxymethyl 
cellulosate 


0.6 parts 


Composite 
phosphate 


0.3-0.5 
parts 


Sodium nitrite 
(available on market) 


0.018 parts 


Vitamin C 


0.12 parts 


Salt 


2.0 parts 


Sugar 


1.2 parts 


Gourmet powder 


0.12 parts 


Ginger powder 


0.15 parts 


Pepper 


0.2 parts 


Water | Mparts 



5. The ham sausage according to claim 1, characterized in that: said 



Sliced lean chicken 
meat 


40 parts 


Fish meat 


1 5 parts 


Lactoalbumin 


2 parts 


Sodium carboxymethyl 
cellulosate 


0.5 parts 


Vegetable protein 


1.8 parts 


Pig fat as said 
animal fat 


4 parts 


Seasonings 


4 parts 







6. A process for the production of the ham sausage according to claim 1, 
characterized in comprising the following steps: 

(1) pre-processing: 

pre-processing the sliced lean cattle/poultry meat by removing connective 
tissues, blood sludges, bone fragments, oil, lymphatic tissues and fats, 
and dice the meat 

(2) pickling: 

mixing the above said diced lean meat with salt, sodium nitrite and 
composite phosphate added into it, and then pickling the mixture for 
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longer than 24 hours at 0-4 °C of ambient temperature; 

(3) emulsifying: 

(X) preparing the emulsified fat 

mixing animal fat, ice water and vegetable fat at a proportion of 4:4:1 by 
weight, and emulsifying them in a emulsifying machine or 
chopping-mixing machine; in the course of emulsification, said animal fat 
is added, and composite phosphate can also be added; ice water should 
also be added during emulsification, so that the temperature of the 
materials does not surpass 10-12°C; emulsification stops when the 
emulsified fat is glossy, smooth, and not sticky to one's hand, then the fat 
is chilled at 0-4 'C in a pickling chamber for future use; 

(2) emulsifVing fish meat 

mincing fish meat with a chopping-mixing machine; when the minced 
fish meat lumps, adding composite phosphate that takes up 0.5-0.7% of 
the amount of the fish meat and salt that takes up 1-3% of the amount of 
the fish meat; continuing the emulsification so that the minced fish meat 
becomes homogeneously paste-like emulsified fat; ice water should be 
added during emulsification, so that the temperature of the fish meat does 
not surpass 10-12°C, and the suitable amount of ice water used should not 
surpass the weight of the fish meat; emulsification stops when the 
materials becomes paste-like; 

(4) chopping-mixing 

subjecting the pickled lean meat, emulsified fat, emulsified fish meat, 
seasonings and other auxiliary materials into the chopping-mixing 
machine for being minced and mixed; ice water is added during 
chopping-mixing, so that the temperature of the materials does not 
surpass 10-12°C; chopping-mixing stops when the minced meat is glossy, 
smooth, and not sticky to one's hand, then the meat is kept for future use; 

(5) stuffing 

filling the chopped-mixed mixture of minced meat into a casing which is 
to be sealed; said casing is PVDC casing; 

(6) sterilizing 

heating the sealed minced meat at 100-121 °C until all mince meat is 
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cooked and sterilized; said heating lasts for 15-30 minutes; 
(7) cooling 

cooling down the sterilized sealed minced meat to room temperature in a 
compelling manner. 

7. The process according to claim 6 for the production of a ham sausage, 
characterized in that: during pre-processing, the sliced lean meat is grated 
into meat granules with a meat grinder equipped with a 12- 15mm pore 
plate, and the pickling process lasts for 12-48 hours. 

8. The process according to claim 6 for the production of a ham sausage, 
characterized in that: the weight of water added during the preparation of 
the emulsified fat can take up 50% of the total amount of water in the 
formula, and the weight of water added during the emulsification of fish 
meat can take up 10% of the total amount of water in the formula. 
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( 1 ) £3: 

mm, Bismol; 

( 2 ) BSffjfJ: 
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